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FIRMIG NN
A BUSINESS

The Modern Day Farmer Applies
Business Methods and Seeks
More Than a Living on
the Farm.

A natlon-wide ery |8 being made for
more e¢conomy and greater production,
and probably never was the need of
foodstuffs equal to that of the present.
Grain prices are the highest in the na-
tion's history and today the ugricul-
tural fields of Ameriea offer (nduce-
ments that are unequaled In any other
line of commerce or business. The
fdeal life j8 that close to neture, ens
Joying the freedom of God's great out-
doors and fulfilllng s duty to human-
ity by produclng from a fertile soll
that which is essentinl to the very ex-
igtence of a less fortunate people who
are actunlly starving to death for fooul-
stuffs that ean be produced S0 eco-
nomically In the United States nnd
Canada.

High prices for all gralns, undoubt-
wily, will be mulntalned for a number
of years, and it appears a certainty
that the agriculturist will reap a
bounteous return for his labor and at
the same time carry out the demands
of patriotie citizenshlip. A wrong con-
ception has been gemerally notieed ns
to "Life on the Farm." 1t has bean,
to a lnrge extent, consldered ag only
a place to live pencefully and afford &
lsing for those who are satistied with
merely n comfortable existence. Such
a wrong lmpression has been created.
In a measure, by the lack of gystema-
tle business priociples to farming in
general. But today farming and agrl-
culture have been given a supremacy
In the business world and require the
same advanced methods as any eother
line of commerce. In no other busi-
neas does a system adoption pay bet-
ter than on the farm, and It is certuin
that there I8 no other line of work,
that, generally speakiog, needs it as
much., The old ldea of getting u !iving
off the farm and not knowing how It
was made and following up the detalls
of each branch of farming to get the
waximum of profit, st the lenst ex-
pense, 18 fast belng done away with,

Farming is now belng considered as
a business and a Uving Is not sufficient
for the modern sgriculturist; a small
per cent on the [nvestment is not
enough, the present-dany farmer tnust
have a percentage return equal to that
of other limes of business. The prices
for produce are high enough, but the
cost of producing has been the factor,
in many places, that has reduced the
profit. It Is the application of a sys-
tem to the cost of varlous work on the
farm that it 18 possible to give figures
on profits mnde in graln-growing In
Western Canada.

Mr. C. A. Wright of Mllo, Iown,
bought & hundred and sixty acres of
Iand In Western Canada for $3,300 In
December, 19156, and took his first crop
from It In 1916. After paying for the
land In full and the cost ef cultivating
it and marketing the grain, he sold his
grain at $1.65 a bushel (a low price
compaured with the present market),
fhiad a surplus of $2.472.07. His figures
are as follows:

4,487 bushels worth

$1.66 at Cham-

1 [ O O 5 .+ . 56,054,.85-—80,054.85
Threshing bill 1le¢

per bushel ......

403.57

Beed at 9560, .0000e. 144080
PrIUNE ovevensess 160,00
Outting ...ceeeeese 160.00
TWIDS siiinnssesni 60,00
Bhocking ....vevs- 40,00
Hauling to town

B0 anssnaneanisese 134.61

Total cost ...... 1,182.18
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8, Joseph and Sons of Des Molies
In., are looked upon ns belng shrewd,
chireful bustness men. Having some
spare money on hand, and looklug for
n sultuble lnvestment, they declded to
purchase Canadlan lands, and farm
then,

With the assistance of the Canndian
Government Agent, at Des Molnes, In.,
they made selection near Champion,
Alberta. They put 240 acres of land
In wheat, and in writing to Mr. Hew.
itt, The Croadian Government Agent
nt Des Moines, one of the members of
the firm says: “I have much pleasure
in ndvising you that on our furm five
miles enst of Champlon, in the Prov-
Ince of Albertn, OCnnadn, this year
(1016) we hoarvested and theeshed 10.-
400 bushels of whent from 240 gcres,
this belng an avernge of 44 bushels
and 10 pounds to the acre, A con
sidernble portlon of the wheat was
No. 1 Northern, worth: at Champion,
npproximntely $L.B6 per hushel, muak-
Ing n totnl return of $10.410, or an av.
ernge of §81L70 per aore gross yields
And by ald of a thorough system were
uhle to keep the cost of growing wheat
at about 25 cents a bushel.”

Mesnrs, Smith & Sone
Albertan, are growers of whenat on &
large scale and have demonstrnted
that there 18 greater profit in Western
Connda whent-raising than probably in

of Vualean,

nny other business anywhere, Npeak-
ing of their expericonce Mr. Smith
SHYS

“1 have three sections of land at the
present time and am farwming yearly
1,200 to 1,400 acres of lund, My re
turns from the farm for the past two
yveurs have heen around 200%., that Is
for every dollar I have spent I have
recelved three, now 1T do not Koow
where you ean do that well.

*“This is surely the country for the
man with the small eapital as the land
is stlll reasonable In price, payments
In long term and work of all kluds for
every man to do. T feel that if I was
turned out here without a doilar that
In less than ten years 1 could own a
section of land and have it wel
equipped.”

Westorn Capadu's soll and climate
Is suitable to graining large aond prof-
ftnbile vields of wheat. Many =0 lurge
that those not acqualnted with the
faers hesitante to belleve the reports
sent out by the farmers In that coun-
try. As an evidence of thelr sincerity
In reporting correct ylelds nilidavits
of a couple of graln growers are reépro-
duced.

“I. Newell J, Noble, of the town of
Nobleford, Province of Alberta, do
solemnly declare that from 1,00 neres
of wheat on the sald farm there was,
in the senson of 1916, threshed 54,3856
bushels of wheat, belng at the avernge
of 64 bushels and 23 pounds per anere,
And that from 594.60 acres of outs on
the sald farm, there was threshefl o
the sald season of 1010, 48,500 bushels
of onts, being at the average of 122
bushels and 30 pounds per acre.

“And I make this solemn declara-
tlon conscientiously, belleving It to be
true and koowlng that it Is of the
same force nnd effect as If made un-
der oath und by virtue of The Canada
Evidence Act.” NEWRLL J. NOBLE.

A Woman Takes Affidavit as to
Yields.—On January 4, 1017, Mrs. Nan-
ey Coe of Nableford made outh as fol-
lows ;

In the matter of yield of wheat, onts
and flax on my farm for huarvest of
1016, 1. Nancy Coe, of the town of
Nobleford, Provinee of Alberta, do sol-
emnly declare that I threshed from
115 neres on my farm 6,110 bushels of
whent (mgechine measure, which it Is
belleved will hold out In welghts fully
—about three-fourths of the crop al-
rendy having heen welghed), belng at
the average of 03 bushels and 8
pounds per acre, and that from 48
acres of flax on stubble ground, I
threshed 003 bushels of flax, being nt
an avernge of 20 bushels and 38

Qost of land..... 8300.00 pounds per acre, and that from 35.06
—_— acres of oats T threshed 588 bughels
$4,482.18—84,482.18 | machine mensure, being at aAn average

of 115 bushels and 27 pounds per acre.

Net  profit nfter —Advertisement,

What is Castoria

ASTORIA is s harmless substitute for Castor O0il, Paregorie,
Drops and Soothimg Syrups. It is pleasant. It contains neithor
Opium, Morphine nor other Narcotic substance. Its age is its guar-

antee. For more than thirty years it has been in constant use for the rellef
of Constipation, Flatulency, Wind Colic and Diarrhces; sllaying Feverish-
ness arising therefrom, and by regulating the Stomach and Bowels,
aids the assimilation of Food; giving healthy and natural sleep.
The Children's Panacea—The Mother's Friend.

The Kind You Have Always Bought, and which has been in use for over
80 years, has borne the signature of Chas, H. Flescher, and bas been made under
his personal supervision since its infancy. Allow no one todeceive you inthis.
All Counterfeits, Imitations and ‘‘Just-as-Good'’ are but Experiments that
trifle with and endanger the health of Infants and

Children—Experience against Experiment.

Genuine Castoria always bears thesignature of - g
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Open-Air Exercise and

Carter’s Little Liver Pills

are two splendid things

q For Constipation

If you can’t get all the exercise you should have, its all

o the more important that you have the
other tried-and-true remedy for a tore
pid liver and bowels which don't act
freely and naturally.

Take one pill every night ; more only
when you're sure Its necessary.

Genuine

CHALKY, COLORLESS COMPI “XIONS NEED
CARTER’S IRON PILLS

[
|
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CABIN

When vou ket Into & tght place kind
evervihing goes angninst you, until it
semme yOu cannot hold on & minute
longer, never give up then, for that i
Just the pince and time when the tide
will turn.—Harrlet Beecher Stowe,

SEASONABLE DISHES,

{of flour, a Hitle salt and a fourth of a

teaspoonful of vanilla, and the whites
of the eges benten stiff, Cook as any
omelet, cover with Jelly and sprinkle
with powdered sugnr before folding.

He false and falsshoods will haste

B o you; love, and adventures will flock
This dish muy be served hot with '.__”I..‘"II throbbing with love.— Maeter-
tomato rauce or cold, thinly sliced. —
Veal Omelet. — I'nt  MORE GOOD THINGS FOR THE
three  cupfuls  of  cold TABLE.,
cooked vesl through the
fooll chopper, with one Some of these dishes may find favor,
gliee of salt pork, sdd [adding varlety to the diet and farnish:
thrie crackers rolled ing new  combinn-
fine, one benten egg, two tlons
tablespoonfuls of butter, Chill Stew.—Cl
0 teaspoonful of salt and in small pieces, or
n little pepper samd not- erind, one and a
meg, Mold in an oblong hair pounds  of
loaf, put In n pan with round steak Add

a Hitle sold water, rub over the loaf
with softened butter and sprinkle with

to It one and u half
tublespoonfuls ench

¢rumbs.  Baste while roasting and of olive oll and
gerve when the erumbs are Lrown. (butter, add  six  (ablespoonfuls of

Planked White Fish—Clean and |'0Pped onlon und one clove of garlie,
split & white fish and put It skin side | 'Y wotl & light brown color, Add

down on 4 well buttered plank one

and a half Inches thick. Sprinkle with

snlt and paprika, lemon juice and
melted butter. Cook the fish in a hot
oven untll tender. Garnlsh with hot

mushed potuto forced through a pastry
bang. Brown the potutoes slightly be-
fore serving, |

Caper Stuffing for Fish.—Tunke three
slives of bhread and a slice of salt pork |
Inely chopped,  Add o tablespoonful
of butter, one teaspoonful of capers,
one-half teaspoonful of sweet mar-
Jornm and stullf the fish.

Cucumber Cream Sauce for Flsh.-——|
Whip one cupful of creanm until stiff,
add a tablespoonful of vinegar, salt |
and puprika to taste and continue beat- |
Ing. When stiff enough to hold !ts!
ghape fold in one pared and chopped |
cucuinber, |

Hollandaise Sauce for Fish.—Wush
a half cupful of butter In cold water,
using a wooden spoon to press out the |
water. Put one-third of the butter in |
a double broiler with the yolks of two
eges and a tablespoonful of lewmon
Juice. Place the saucepun over hot
water and beat constantly until the
butter is melted; then another third
of the butter, benting as before; as It
thickens add the lost third with the
salt und sensonings needed,

Onlon Cream Bauce for Meat.—Mnke |
a rich white sauce and add a cupful
of bolled onlons chopped fine, seuson
well with salt and pepper and serve
with venl, mutton or poultry.

Pressed Veal—Cook together three
pounds of veul, one onion sliced, two
stalks of diced eelery, one tublespoon-
ful of sugar, one and a half tablespoon-
fuls of worcestershire two
toblespooanfuls of tomuto eatehup, two
tenspoonfuls of salt, Half n cuptul of
mineed mushrooms are added o the
meat after It {8 cooked and chopped.
Molsten with enough of the meat stock
to mold, then pack Into a bowl and
cover with n plate,

sauce,

One who cliyms that hae knows aboult
It
Toelle me the world f# a vale of sgin
But 1 and the bees and the birds, we
doubt It,
And think it a world worth lving In
Ella Wheeler Wleox

A DAY WITH THE OMELET.

We have bhegun to tuke cournge

one and a half tablespoonfuls of wor-
cestershive snuee, and theee tnblespoons
[uls of ehill powder, stirring well, Pour
in enough hot water to eover the bottoim

(ol the frying pan and cook with the

meat 156 minutes, then ndd three cup-
fuls of tomnto. Blend one and a hnlf
tublespoonfuls of four with some of
the tomato julce, ndd to the stew and
place In g engrerole to cook well cov-
ered for nn hour. Serve with rice or
nondles.

Spring Salad.—Mix together three
cupfuls of finely shredded eabbage,
half o cupful of diced apple, one-

fourth of n cupful of diced celery, one
cupful of grated pluneapple, all molis-
fened with bolled dressing and served
o lettuce,

Fish Souffle.—~Muke a white sauce
of two tblespoonfuls eaeh of butter

{and flour ; when well blended add » cup-

ful and A half of milk, cook until
smooth and add to this a teaspoons
ful of grated onion, a tablespoonful

of mineed parsiey, and o large enn of
fish flakes which should be picked
upurt with a fork. Beat three egg
vollkks until Hght, add to this mixture
and then feld in the stifly beaten
whites, Bake In o buttered dish until
firm In the center, then serve at once
with tomnto sauce,

Fried Chicken de Luxe—Sift a
fourth of a teaspoonful of baking pow-
der into the flour In which the chick-
en I8 rolled before frying. Beat one
egg, add crnmbs and baking powder,
beating well; then dip veal or any
meat to be breaded in thiks mixture,
frying us usuul., This method glves
u richer erumbing than slmply egg
with erumbs,

The man who s really accomplishing
something does not have time to stand
around telling about it

GOOD THINGS WORTH TRYING.
There s 8o little variety used In the
preparation of tongue, that this recipe
mny appeal to the one
who Is fond of change,
Tongue With Blackber-
ry Jelly~Cook n fresh
tongue untll very tender
in water contnining n
teaspoonful of mixed
plekle-splee, one or two
bay leaves In addition to
those In the package, and

agnin at the price of egegs and to see n few dry celery tips.
thues  when  an When  very  tender, re-

omelet will not |move the skin, trlm off the root end

cause rain to the d and stiek the meat with a few cloves,

family finances, Pluce In a buttered baking dish, dust

A small omelet | with salt and pour over a glogs of

I8 ensler o prepare
and nltogether

more  sutisfoetory
thun one made
with elght to ten

eges unless they are cookaed ng small
omelets, Tor too large
bt tough and elther
tdane,  Four epgs

omelet to be sucoesstal,

n one Is apt to
nnder ar over

mnkes n good-gizied

bluckberry jelly or Jjum, n cupful of
redging that have heen softened In
the Julee of a lomon and cooked une
tl tender In o capful of water. Baste
foften and bake 20 minutes, Serve hot

or cold,
l Kidney Beans With Oxtajls.~—Sonk |

two and half cupfuls of kldney benns
overnight.  In the morning  rinse

|
|

thoroughly and put Into n large kettle |

Itallan  Cheese Omelet.—8epnmnte | or suucepan with two tnhlespoonfuls
whites and yolks of three eges, wid | of suegnr, o tublespoonful of salt, a
thirde tablespoontuls of witer, a ptoch | foarth of a renspoonful of sodi, two
of salt und a dagh of pepper lrge ondons chopped, a1 third of a
voiks; beating well,  Whip the whites | ragspoonful of pepper, and o quart can
untll Hebt and stiff but oot s A of Toanatoes, Ball 30 mivutex and
in the yolks lghtly and put into o then ndd two oxtalls well elesnal mnil
hot buttered dmnelet pnn When ready | em up.  Simer for four hours, This

MR e ‘I“'""J:‘ Wit n well
fold in half and plae
oven  ifter
IRemove when

nkle

fMlavorm] chivese
In & hot

Ll I e ese,

sprinking with

the
with findly mineed

Cchoese |
melted and il
pursloy.

dish will serve a large fawmlly.

A halll eupful of chopped, freshly
ranatond] peanuts added o oreamed Jrine
Lintoes, Just as they are rendy to serve,
muokes n new dish of

creamed pota-

Toes. A .'\\' peanuts adided to n pola-
Celery Omelet.—Ront the yolks ol o sulad Imiproves that also,

two egEs, add two tuhlespoonfuls of Cream Orange Sherbet.—Itoll to-
ereum, two of chopped celery, amd salt | gothor three cupfuls of water, two
and pepper to senson,  Fold In the | wynrals of sugar and o Bitle vellow
well beaten whites of the VEER, COOK | from the rind of an orange for flve
in a hot buttered pan until Hghtly {minutes, Remove the rind and chill,
browned underneath, then place In the

oven to Hpish on twop. Fold and tarn
out on g hot platter, A rich
fnuce nny be served with thils,
A most satistactory luncheon dish
Bread Omelet.—T'o « cupful of bLrend
crumbs add ope copful of eremm o
rich milk, one tablespoontul of butter
a lttle nutmeg and salt and popper
to tuste,  When the erpmbs have -
sorbed the créenm add three well beat-
en eges and fry In u well buttered pan,
Jolly Omelet—Hent the yolks of
three egew, odd a fourth of o eupful of
gugar, two tahlespoonfuls of mik, one
fourth of 5§ Teas)
der g

white

i deing

winful of baking Jrow

vl with oue-hall talilespoonsul

then widd o holf eupful ench of lomon
and ornnge Juice ; freeze slightly, turn
in o cupful of eream or rich milk an?
finl=h frecaing.

Orange Biscuit.—Muke smull dainty
biscuit from rich baking powder bis-
eult dough, Grate the rind from an
aringe nnd press out the julee. Dip
a8 many lumps of sugnr in the orgnge
Juiee ns there are biscult apd plunge
sach lutp Into the center of ench bis-

ecult, sprinkle with the grated rind
and buke In a hot oven, Berve hot or
cold,

W. L. DOUGLAS

““THE SNOE THAT MOLDS ITS SHAPE "

$3 $35.50 $4 $4.60 $5 96 ST & $8 AW

Save Mon Wearing W. L. as
shoes. For?al. overogoo lhoem

The Best Known Shoes in the World,
. L. Douglas name and the retail is stamped on the bots

tho(dlahqunda&noq. value is guaranteed and

the wearer protected against high prices for inferior shoes. The

retail prices are the same here. ‘They cost no more in San

Francssco than they do in New York. They are always worth the
quality of W, L. Dou, is - by more

mun 40 years wq:m’:ﬁmmm
" ::k in 7 ‘b:pprd l" Bu:fton. M

;E are . u at

by the htghz paid, &Wzﬁ ll:l:m

supervision experienced men, wor| i honese

dmr::mﬁ‘m to make the best shoes for ﬂ\:.pth 'Il'll:nm F e

can buy.

Ask your shoe dealer for W. L. Donglas shoes, If ho oan.

not tnpm‘fou with the kind yon “m\ take no other

mnake, e for Inlumﬂlnﬁ hooklet r“o alning how to
EN fhoes of the highest standard of quality for

¥ return mall, postage free.
M Bast In the World
Loreplas  s300 8250 & 6200
Fresidont &W, L. Douglas Shoas Ca,,

LOGK FOR W. L. Douglas
name and the retail price

188 Hpark St., Brookton, Mass. |
HUNGARY IS NOW BANKRUPT

staraped on the bottom.
Magyar Political Economist Says Ime
terest on Debt Almost Equals
National Production,

Time to Go Slow.

“The ofllcer suld you were exceeding |
the speed Hmir In your ecur."

“That's silly, sour honor.”

“Why (s 1t sllly?"

1 guess you'd think it silly if you
knew where T was golng.”

“Where were you golng?™

“To my dentlst’s"

Dr. Ede Palyl, In a recent article
In the Az KEst of Budapest, entitled
“Hopeless,” makos some sturtling reves
B B e g deeaeacaegy | 1ALIONS 1D regard to the state finances
1 of Hungary, according to the Naw

WOMEN! IT IS MAGIC! York Times. Doctor Paly! 18 not only
a prominent Magyar politicsl econo-

LIFT OUT ANY CURN mist, but he Is an ardent supporter of

e clowe ceonomle relations with Germnany,

Ie leads up to the stntement that
Hungary is Insolvent by polnting: out
that, while the productions of Hungary
| reallzed In the year before the war
FO50,000000, the war had cost the
state up to March 1, $5,000,000,000, and
that nn equal amount would be neces-
wiury to Hguldate natlonnl expenses at
the close of the war—If the end came
soon. Hence, while the whole¢e na-
tlonal production has never exceeded
| 050,000,000, the government will be
cilled upon to pay In Interest alone
600,000,000, This I8, he says, why the
Magyars refused to entertaln the last
waur loan, the true figures of which
hnve never been published, He pre-
dicrs “n revealed eatastrophe” with the
flonting of the new war loan.

“If the wage-enrners,” he declares,
“were to pay M0 per cent Income tax
and the farmers 00 per cent of thele
produce In taxes, nnd the Industrial
products were requisitioned entirely,
even then the needs of the stute would
not be covered. And If the state were
to selze the entire agricultural prod-
ucts of the country after the war from
the produeer, 18,000,000 would still be
wanting to cover the Interest the state
hos to pay on the war loans,"

Apply a few drops then
corns or calluses off with
fingers—no pain,

B T e T T ST I TS ST AP TTS FR P

Just think! You ean lift
off any corn or ecnllus
without pain or soreness,

A CQinecinnatl man discov-
ered this ether compound
and named it freezone, Any
druggist will sell a tiny bot-
tle of freezone, llke here
shown, for very little cost,
You apply a few drops di-
rectly upon a tender corn
or cnllus, Instantly the
soreness dlsappenrs, then
shortly yon will find the
corn or cullus so loose that
you ean lft it right off.

Freezone |8 wonderful, It
{dries instantly, It doesn't
eat away the corn or cnl-
lus, but shrivels it up with-
il out even Irritating the sur-
j rounding skin,
| Hurd, soft or corns be-
jJtween the toes, as well as
¥ pninful ealluges, lift right

off. There I8 no pain be-
fore or afterwards. If your druggist
honsn't freezone, tell him to order a
small bottle for you from his whole-
sale drug honse,—ndv,

LIMIT ON LONDONERS' FOOD

Under New Regulations, Proprietors
of Eating Places Must Keep Rec-
ords of All Meals Served.

re |

Who Would? :
Bess—Surprising that so rieh and
brainy n woman should marry a'penni-
less dude!
Jack—But who else would marry a
rich and bralny womnn ?—Judge.

Father of the Man,
Hntch—Is he very much henpeeked?
Batch—THe even has to mind the

hahy.—Judge,

Under the new London food restric-
tions proprietors of eating places must
keep o record of all menls served,
They must not serve more than n specl-
fied amount ench week, The following
I8 the ssale of allowances per meal, the
Toronto Globe states:

Breakfast—Ment, 2 ounces; sugar,
2.7 ounces; bread, 2 ounces; flour, 1
ounce,

Luncheon—Meat, b ounces;
2.7 ounces; bread, 2
qunee,

. Dinner—Ment, 5 ounces; sugar, 2.7
ounces ; bread, 2 ounces ; flour, 1 ounce,

No ment or flour Is allowed In place
of ten or sugar. Tuesday I8 deslgnat-
ed ns 0 meatless day In London, Wed-
nesdny In the provinces,

sugur,
ounces; flour, 1

MADE FROM THE HIGHEST GRADE DURUM WHEAT
COUKSIN IZ MINUTES. COOK BOOK FREE

FARMERS ARE WORKING HARDER
And uslog thelr foot more than ever before.
Por all these workers ihe frequent use of
Allen's Fool=Euse, the antiseptio powder to
be shaken Into the shoos and sprinkled in the
foot-buth, Increnses (helr efMolency sod lo-
sures neoded physloal comfort. It takes the
Frictlon from the 8hoe, freshens the fest,
and prevents tired, aching aud blistered feot,
Women everywhere are constant users of
Allen's Foot=Kase. Don't get fool sore, get
Allen's Foot=Ease. Bold by dealers every-
whaore, 800, —Adv,

8Sir Beerbohm Tree's Tact.

As most perople who have the plens
ure of his scguaintance knew perfectly
well, Bir Beorbohm Tree s np very tact
ful man, He Is also an exceedingly
critienl Judge of a good cigur, and
henrtily detests the smell even of
bad one,

He was alone In a radlway carrlage
when a young man entered, und, sit-
ting down opposite w0 him, puflfed
uwny heartlly at a "weed” too awtul
for words,

“Are you awnre, sir," Inquired Rir
Beerbohm In his most lmpressive man-
ner, “that this Is not 4 smoking ear-
ringe 7'

With an apologetie remurk, the
youth flung his humble smoke out of
the window. A minute later he ob-
served Incredulously: “"But—but you
are smoking yourself,"

“Quite s0," repled Sir Beerbohm
hlandly, “but 1 thought you wmight have
conscientious scruples, HEr—have one
of mine?"

The youth selected with alonerity n
prime {mported Havana from the prof-
fered case, it up, and soon the plensing
aroma from two excellent clgurs per-
vided every corner of the earrlage,

Increl;ed Cost.

YAre you economlzing at  your
honse 7
"No. We're simply eating less for

the snme money,"

SKINNER MFG,CO. OMAHA. US.A.
hrﬁ Mocaroni m 2 !mﬂn

PATENTS prsoracmSeiszmes

flates roasonable. Hlghest roforonces. Hos

'Nebrasl_mhl)_lrectomry;

L e e

Omaha, Nebrasia
EUROPEAN PLAN
Booma from $1.00 up slogle, 78 centa up doubla,
CAFE PRICES REASONABLE

'GOLD, SILVER and
NICKEL PLATING

Tablewsre and sllverwars made new. ['rices
reasonible, Wy Boy Oro Desran Tesru.

| OMAHA PLATING COMPANY
Established 1898, 708 S, 16th 5t., Omaha, Neh

'NEBRASKA NATIONAL
INSURANCE COMPANY

LINCOLN, NEBRASKA

| Fire, tornndo and hall insuranes, farm and
town property, sulomoblle sod thresliog mas
ohinery, Polloyholders aud agenta particlpate
lu the profite of this company. Agents wauted
in opeu territory. [8th pear. locerporated Jan. 4, 1E09

CREAM WANTED

Markol yoar eresa where 1t will net you the moss
woney, The Falrment Cresmery Company
offers you Lhe benelit of Lts thirty. tour m of ox-
perionce. By sbipplag yonroream to tis ovmpany
you will recolve I market yulue in ’Mnum
Jour cheok will be sent yuu MI; 1 you will save ox-
pross charges amd your cans will be rotarned more
promptly. Salsfsotion is goarantesd, Bulp to the
aour oot Nohmakn factory, Faotories are located ue
Uusalis, Urote and Griod Isinod,

| W. N. U, OMAHA, NO. 22-1917,




